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PREFACE 


Ir taxes the ingenuity of most English cooks to 
even think out a cold meal on the day the boiler 
has to be cleaned, and yet a cold supper, and even 
a picnic basket of cold food, can be madea banquet. 
Who has not on a holiday abroad admired the 
facility with which, often at a few minutes’ notice, 
a paper bag luncheon is prepared? It some- 
times contains only two hard-boiled eggs, a roll 
of new bread with enough ham or chicken to 
make it into a sandwich, a piece of Gruyere cheese 
and an orange to quench the thirst, but eaten 
under an Italian sun it seems a feast, and this is 
partly because it is suitably chosen and cleverly 
packed, easy to carry for miles if necessary and 
easy to eat without any implements, and above 
all nourishing and appetising enough to satisfy 
both hunger and thirst. 

But if we in England have not this faculty, at 
least we can imitate those who have, and here 


are recipes for cold dishes which are all delicious, 
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wholesome, and easy to make, if trouble is taken, 
and most of them will transform that heavy meal 
we call cold Sunday Supper into something more 
interesting and festive. 

The recipes for the suggested sweets and salads 
will all be found in my two other little books : 
“‘ Puddings—boiled, baked, fried, steamed and 
iced’ and “‘ Green Salads and Fruit Salads ”. 


INTRODUCTION 


To prepare attractive cold dishes it is necessary 
to know how to make aspic jelly, meat glaze and 
a simple Béchamel Sauce, and for all three only 
care is required. 

Good recipes for them are included in this book, 
as well as directions for boiling a ham and a tongue, 
cooking a turkey, and making foie gras at home. 

Certain utensils, such as a set of Julienne 
vegetable cutters, a few decorative moulds, 
including a border mould, a forcing bag, and a 
good wire sieve, are almost indispensable and are 
not costly. 
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PART I 
COLD SUPPERS 


Aspic Felly 


1 onton, 1 carrot, 1 bay leaf, 2 cloves, pint of sherry, 
and half the quantity of malt vinegar and also of 
Tarragon vinegar, 14 pints water, rind and jutce of 
1 lemon, small piece of celery, small blade of mace, 
12 peppercorns, 2% ozs. gelatine, whites and shells 


of two eggs. 


Peel the onion, scrape the carrot and wash 
the celery. Cut them up and put them into a 
pan with the thin rind of the lemon, add the 
juice of the lemon, the spices, the gelatine, wine, 
vinegar and water, and the well whisked whites 
of the eggs and the crushed shells. 


Stir over the fire and whisk all together until 
it boils and the gelatine is melted. Then let it 
simmer gently for fifteen minutes. 


Strain the jelly through a scalded cloth fixed 
to the legs of a chair with a basin underneath. 
Pass a second time if not clear, and continue till 
the jelly is clear. 


Savoury Cold Meals 
To make Meat Glaze at home 


Put eight quarts of strong brown or white 
stock into a pan and reduce it by boiling for three 
or four hours. 

When it makes the fingers sticky it is sufficiently 
cooked and can be put into jars and kept in a dry 
place for use. 


To boil a Ham 


First soak the ham in cold water for twelve 
hours, then fill a large saucepan with enough cold 
water to cover the ham. Scrape the ham clean 
and put in the pan, bring it slowly to the boil, and 
let it simmer only, for about five hours or till very 
tender. 

When cooked, remove the pan and leave it in 
the water till cold. Then take it out and skin 
it, and cover with fine brown breadcrumbs. 


To cook an Ox Tongue 


Soak the tongue for an hour, and then put it 
into a saucepan with enough water to cover, add 
an onion stuck with cloves, a bouquet of herbs, salt 
and six peppercorns. 
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Bring to the boil and then let it simmer only, 
for from two to three hours. Remove, and take 
out the bones at the root. Skin very carefully, 
shape it with the hands and leave to get cold. 
When quite cold trim it neatly at the root, glaze 
it, put a paper frill round the root, and dish with 
parsley and aspic jelly. 


To roast a Turkey 
and stuff it with chestnuts 


1 turkey, 2 or 3 lbs. chestnuts, 4 0z. suet, 3 Lb. fresh 
pork, 1 dessertspoonful parsley, stock, pepper, herbs 
and dripping. 


The turkey must first be singed, drawn and 
trussed. Chop finely the pork, suet and the 
liver of the turkey. 

Roast the chestnuts sufficiently to remove their 
skins, and boil them in stock after skinning 
them, till tender, then drain and pass through a 
sieve. 

Mix the chestnuts with the chopped pork, 
suet and liver, chop the parsley and herbs and 
add them. Season, bind with a little stock and 
mix. 


Savoury Cold Meals 
Stuff the breast and body of the turkey with 


this mixture, sew up with string, and put on a 
roasting tin. 

Cook till tender in a moderate oven, allowing 
fifteen minutes to each pound. 


Steak and Kidney Pre 
1 1b. beef skirt, $ lb. ox kidney, 4 small onton, § 1b. 
flour, $ 1b. butter, 1 tablespoonful flour, 1 egg, salt and 
pepper. 


Cut up the skirt and kidney into thin slices. 
Mix together the flour, a teaspoonful of salt and 
half a teaspoonful of pepper. Dip each piece 
of steak into this and arrange a piece of kidney 
on each. Chop the onion and sprinkle it over 
the meat, fill the dish three parts full with water. 

Put the flour into a basin, add a pinch of salt, 
and break up the butter into it, rubbing the 
mixture very lightly, then make into a stiff paste 
with a little cold water. 

Turn the paste on to a well floured board and. 
roll it out to a piece a little larger than the top 
of the pie dish, half an inch thick. Wet the edge 
of the pie dish with cold water and line it with a 
strip of the paste, then wet the edge again and 
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put on the cover. Trim round the edge with a 
sharp knife, make a hole in the centre of the 
crust for the steam to escape, decorate with leaves 
and roses cut out of the paste with a tin cutter. 
Beat up an egg and brush the pie over with It. 

Bake for about two hours, first in a hot oven to 
cook the paste, and then remove to a cooler place 
in the oven to cook the meat. 

This could be served with a batavia salad and 
followed by a raspberry sponge with cream, and 
a savoury of cold devilled eggs. 


Menu 1 
Cold Pressed Beef 


This is an old family recipe which cannot 
be beaten. 


Take 7 Ibs. salted brisket and boil it with 2 
carrots, I onion, I turnip, all cut up small, 20 
peppercorns well bruised, and 6 cloves in a pan of 
warm water very slowly for six or seven hours until 
it comes away from the bone and a fork can be 
put through it easily. 


Savoury Cold Meals 


When perfectly tender. remove from the pan. 
take away the bone, put into a cloth, pat into a 
good shape and press between two plates which 
must be tied together with strong string. Put 
very heavy weights on the top of the plate, and 
leave till the next day. 

Before sending to the table dissolve $ oz. meat 
glaze in a tablespoonful of hot water and brush 
over the meat; decorate with aspic and parsley, 
and serve with green salad and spiced beetroot. 

If properly cooked, this meat should be much 
more delicious than any shop-pressed beef. 

This could be served with horseradish creams, 
preceded by a Haddock Souffit, and followed by a 
cold Apple Charlotte glazed with hot apricot am. 


Spiced Beetroot 
2 small beetroots, 4 lb. brown sugar, } pint vinegar, 
$ teaspoonful whole cloves, a tiny piece of cinnamon. 
Choose beetroots of equal size, wash them well 
and cook them till tender, not allowing them to 
bleed (or buy them already cooked). 
Remove the ends; then boil the vinegar and 
sugar together with the spice for twenty minutes. 


Place the beetroots, cut in four lengthways, in the 
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liquid, and heat to boiling point, then remove and 
let them cool in the liquid. They can be put 
into wide necked bottles and corked for use. 

Eat with cold beef or spiced beef, or any cold 
meat. 


WMenu 2 


Beef Loaf 


Allow for each 1b. of beef, 1 onion, 1 cupful of white 
breadcrumbs, 1 tablespoonful of chopped parsley, % Ib. 
fat bacon, a tablespoonful of chopped pickles. 


Mince the beef with half the bacon and put it 
into a basin. Mix the other ingredients with it, 
all finely chopped. Season with pepper and salt 
and moisten with a little gravy and a beaten egg. 
Form the mixture into a long oblong loaf, cover 
it with greased paper, and bake it for half an hour. 
Then lay the rest of the bacon over it and continue 
the cooking until the bacon is brown and crisp. 

Leave it to get cold. Glaze it, garnish it with 
aspic jelly and serve with a potato salad. 


Savoury Cold Meals 


This could be eaten with a green pepper salad, 
preceded by a mousseline of salmon, and followed 
by a cold lemon-flavoured Queen Pudding. 


Menu 3 
Home-made Cold Sausage 


1 1b. beef sausage meat, 1 lb. pork sausage meat, 1 1b. 
ham or tongue, 4 lb. breadcrumbs, 1 dessertspoonful 
chopped pickles, 1 teaspoonful mixed spice, 1 table- 
spoonful each of Worcester Sauce and Harvey’s Sauce ; 
glaze. 


Mix together the sausage meats and the finely 
chopped ham or tongue, season with the spice, 
pepper, pickles, salt and sauces, and mix well. 
Make into a roll, tie in a cloth, and cook in stock 
very slowly for two hours. Lift out, press 
between two dishes with weights on top till cold. 

Next day remove cloth, and glaze. 

This could be preceded by Cream of Celery, 
and Mince Pies would be a suitable sweet, or a 
raspberry and red currant tart with cream. 
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Menu 4 


Veal Cake 


1 1b. veal cutlet, $ lb. bacon (streaky), 2 leaves gelatine, 
2 eggs, § lemon, $ pint stock, parsley and seasoning. 


Cut up the veal, hard boil the eggs, grate the 
iemon rind and finely chop the parsley. 


Take a mould, rinse it with cold water and 
decorate the bottom and sides with slices of hard 
boiled eggs and strips of bacon. Chop the rest 
of the eggs and bacon, and mix it with the veal. 
Add the chopped parsley, lemon rind, and pepper 
and salt. Fill the mould three parts full with the 
mixture and add enough stock or water to cover 
it. Cover with a greased paper and bake in a slow 
oven for one and a half hours. 


Then melt the gelatine in the rest of the stock 
over the fire, and addittothe mould. Leave it to 
get cold. Turn out and decorate with watercress 
and tomato. 


This could be served with a salad of French 
beans and Spaghetti, preceded by Caviar Eggs 
and followed by a Coffee Cream. 
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Menu 5 
Dutch Roll with Orange Salad 


1 1b. lean mutton, 2 tablespoonfuls breadcrumbs, 1 egg, 
1 dessertspoonful of chutney, } teaspoonful ‘famatca 


pepper, salt. 


Mince the mutton twice, then add to it the 
breadcrumbs, chutney and seasoning, and mix 
well. Add the well beaten egg and form the 
mixture into a roll. Sprinkle it with flour and 
bake for an hour, basting it from time to time. 

Serve with piquante sauce and orange salad. 


Piquante Sauce 


4 shallots, 1 bayleaf, 4 carrot, % pint brown stock, 
I sprig thyme, 1 oz. butter, $ gill vinegar, 1 table- 
spoonful mushroom ketchup, 1 tablespoonful Harvey’s 
Sauce, 4 teaspoonful Anchovy Essence, 4 oz. flour, salt 
and cayenne pepper. 


Peel and chop the shallots and the carrot ; 
melt the butter and brown the vegetables in it, 
then add the vinegar, bay leafandthyme. Reduce 
the vinegar to half, stir in the flour, dilute with 
the stock, bring to the boil and then add the 
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anchovy, Harvey’s sauce and seasoning. Simmer 
for ten minutes and use, or bottle for use. 

This might be preceded by cold Devilled Eggs, 
and followed by a Claret ‘Felly. 


Menu 6 


Border of Beef, with Prunes 


1 1b. cooked salt beef, lb. French plums, 4 pint 
Béchamel sauce, 2 oz. butter, 4 pint stock, 2 oz. flour, 
t pint cream, 2 egps, seasoning. 


Mince the beef twice; melt the butter in a 
pan, stir in the flour, add quarter pint of the stock, 
and boil until very thick and until the mixture 
leaves the bottom and sides of the pan clean. 
Put this mixture with the minced beef into a 
mortar and pound well together, then add the 
eggs and pound again. Season to taste and rub 
through a wire sieve. 

Whip the cream and mix it into the preparation. 
Grease a border mould, turn the mixture into it, 
shake it well down, cover with a buttered paper 
and steam for half an hour. 
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Have ready the plums, which have been soaked 
overnight, put them into a pan with half a pint 
of good stock and boil till tender. | 

Turn the border out on to a dish, fill the centre 
with the plums, and pour the Béchamel Sauce 
round the base. 

This might be preceded by Devilled Toast and 
followed by a Créme Brulée. | 


Menu 7 
Cold Neck of Lamb with Cherry Salad 


Roast a small neck of lamb in butter, and 
cover with a buttered paper. When cold, glaze 
it, sprinkle it with chopped mint, and serve 
with a Cherry Salad. 


Cherry Salad 


2 Ibs. stoned cherries and the kernels of the stones, 
5 ozs. castor sugar, 1 tablespoonful brandy, 1 table- 
spoonful salad otl, chopped tarragon and chervsl. 


Mix all together. 

This might be preceded by Oyster Bouchées, 
and followed by a cold Lemon Soufflé. 
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Menu 8 


Savoury Blancmange 


6 oz. cold chopped chicken, 6 oz. cold chopped ham, 
1% pints simple Béchamel sauce, 1 0x. sheet gelatine, 
1 teaspoonful each of grated lemon rind and chopped 
parsley. 


Soak the gelatine in a little cold water and boil 
it with the white sauce till dissolved. Mix up the 
finely chopped chicken, ham and lemon rind and 
parsley, and stir them all into the sauce. 


Pour into a wetted mould, turn out when cold, 
and serve with a tomato salad. 


Simple Béchamel Sauce 


Take 4 oz. butter and melt it in a double 
saucepan with four and a half level tablespoon- 
fuls of flour; when well mixed pour in a pint 
and a half of milk, and stir all the time until it 
boils and for fifteen minutes after, then season 
with pepper and salt, and use. 

The blancmange could be preceded by Prawn 
Canopies, and be followed by a raspberry and red 


currant pie served with cream. 


Savoury Cold Meals 
Menu 9 


Savoury Eclairs 
$ pint water, $ 1b. butter, 5 oz. flour, 3 eggs. 


Boil the butter in the water, dredge in the flour 
quickly, stirring until the mixture leaves the 
sides of the panclean. Whena little cooled, break 
in three eggs and beat well. 

Put the mixture into a forcing bag with a small 
plain pipe, and force out lengthways (two and a 
half inches). Bake in a moderate oven for 
fifteen minutes and leave on a sieve till cold. 

Cut off the top and fill with a cream made 
of chopped chicken, tongue, pepper and salt and 
curry powder. 

This could be followed by a dish of cold meats 
(sliced ham, tongue and beef,) served with gherkins 
and @ potato salad. 


A Ratafia Cream could follow. 


Menu 10 
Cold Devilled Beef 
Cut some thin slices of cold beef, spread them 


with a mixture of chutney, Worcester and Harvey 
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Sauce; roll up the slices and sprinkle them with 
chopped hard-boiled egg. 

This might be served with a salad of green 
peas and carrots, preceded by Surprise Eggs and 
followed by a Caramel Custard with cream. 


Menu it 
Cold Cutlets in Aspic 


with Curry Sauce 
(AN INDIAN DISH) 


Braise a small piece of neck of mutton, and 
when cold cut into meat cutlets. Trim them, 
and pour over them a Béchamel sauce to which 
curry powder and two leaves of gelatine have been 
added. 

Serve with a cold purée of green peas or a mound 
of cold macaroni. 

This could be served with a watercress salad, 
preceded by a marinade of herrings, and followed 
by a cold Coffee Souffié. 
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Menu 12 


A Cream of Rabbit 
which tastes exactly lke Cream of Chicken. 


Cut a rabbit in small pieces and stew it in a 
saucepan with a large lump of butter without 
allowing it to get brown. Then remove from the 
fire, take away the bones, pound the meat and 
pass it through a sieve. 

Mix together 4 oz. of gelatine and a quarter of a 
pint of cream, and season with salt, pepper and 
paprika. 

Add to the purée of rabbit, put into a greased 
mould and steam for an hour. Turn out, cover 
it with a Béchamel sauce, decorate with slices of 
tomato and serve with a cucumber salad. 

After this could be served a compéote of oranges 
and a dtsh of cream of rice, with green butter, 
cheese and biscuits as a third course. 

A Cream of Pheasant can be made in the same 
way as the Cream of Rabbit, put into a border 
mould, turned out when cold and the centre 
filled with a purée of chestnuts. 

The recipe can also be followed for chicken or 


veal. 
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Green Butter 


% 1b. butter, a large handful of very green parsley, 


2 0%. anchovies. 


Wash and fillet the anchovies and pound them 
in a mortar with the butter. 

Plunge the parsley into boiling water for five 
minutes, put it under the cold water tap, free it 
from all stalk and chop as finely as possible. 
Gradually incorporate the parsley with the 
pounded butter and anchovies. 

Press into a pot, and serve with cheese and 
biscuits. 


Menu 13 


Mousse of Veal 
4 lb. veal, 3 oz gelatine, $ gill Béchamel sauce, § pint 


cream, 1 pint aspic, 1 truffle, salad, 2 tomatoes, salt 


and pepper. 


Chop the veal (fillet is best), add the Béchamel 
sauce and pound it. Season, and rub through a 
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Rinse out with cold water some flat oblong 
moulds the size of playing cards, and put a thin 
layer of aspic in each. When set, take the skins 
of two tomatoes, and a truffle, and cut out with 
tin cutters hearts and diamonds and arrange them 
in the mould to represent the pips on playing 
cards. Fix them in with a thin layer of aspic. 

Now whip the cream, melt the gelatine in 
about a quarter of a pint of aspic and let it get 
cold; then mix it into the veal and also the 
whipped cream. Pour this into the moulds on top 
of the decoration, and when cold turn out the 
playing cards on to a bed of salad and garnish 
with cold aspic. 

This could be served with potato salad, pre- 
ceded by fillets of sole with horseradish, and followed 


by a black currant tart and cream. 


Menu 14 
Mousseline of Mutton 
4 lb. mutton, 2 eggs, $ pint cream. 
Pound 4 lb. of lean uncooked mutton with a 
4 lb. of panada, one egg and pepper and salt. 
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Pass through a sieve and mix with a quarter of a 
pint of cream. Put into a buttered mould and 
steam for half an hour. 

Serve covered with a sauce made of the yolks of 
two eggs, I oz. butter, } pint milk, 1 tablespoon- 
ful of Harvey Sauce and the same quantity of 
Worcester Sauce and Yorkshire Relish. 

This might be served with a macaroni salad, pre- 
ceded by a dish of cold poached eggs on cream of 
spinach, and followed by a Cherry Cream. 


Menu 15 
A simple Mousse of Cold Meat 


Take 14 lbs. of cold meat after it is minced, and 
beat it up with a large piece of stale bread soaked 
in stock. Season it. 

Whisk two eggs and add first the yolks and then 
the whites, and bake for forty-five minutes. 

A little cream improves it. Cover with a 
Tartare sauce. 

This is an ordinary Mayonnaise sauce with 
chopped capers and parsley and tarragon added. 
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This could be served with a Tomato and Nut 
salad, preceded by Surprise Anchovies and followed 
by a Kanouga. 


Menu 16 
Mousse of Ham 


1 lb. cooked ham, 4 pint cream, aspic jelly, truffies. 


A dome-shaped mould is prettiest for this dish. 
Line it with a thin layer of aspic jelly, and then take 
a round flat tin bigger than the dome-shaped 
mould and lineit also with aspic jelly. When both 
are set decorate them with slices of truffle (cut 
into fancy shapes) and tarragon leaves or parsley 
stalks. Put a very thin layer of aspic over the 
decoration. 

Remove some of the fat from the ham, then 
mince it and afterwards pound it in a mortar. 
Pass through a wire sieve and place in a basin. 
Add to it $ pint of melted aspic jelly and the 
whipped cream. When the mixture begins to 
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set, fill up both the moulds with it and leave to 
get cold. 

When ready, turn out first the large tin and 
then the other, which must be placed above the 
flat one. Put a layer of aspic round the rim 
where the two moulds meet, and round the edge 
of the dish. 

This is a very decorative and delicious dish. 

It could be served with an Indian Salad made of 
lettuce, eggs and shrimps, covered wtth a dressing 
of chutney, allspice, vinegar and claret, preceded 
by a dish of cold spinach and poached eggs, and 
followed by a compote of cherries. 


Menu 17 
Mousse of Duck 


with Purée of Green Peas 


Roast a duck and cut off the breast. Pound 
the rest and add to it a little aspic, pepper and 
salt, and press through a sieve. Adda quarter of a 


pint of whipped cream. 
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Line a border mould thinly with aspic, and 
when cold fill it with the cream mixture. Turn 
out when cold on to a silver dish. 

Fill the centre with a purée of green peas, cut 
the breast pieces of the duck into a neat shape, pour 
aspic over them and dish them round the mould. 

This could be preceded by caviar tartlets and 
followed by a pineapple salad. 


Menu 18 
Game in Felly 


MADE IN HALF AN HOUR 


Cut up some game, and put the joints as they 
are, into a soufHé dish; season them well with 
black pepper, salt and a little cayenne. 

Fill up the dish with some good consommé, and 
bake. 

Serve cold turned out, decorated with hard- 
boiled egg and lettuce hearts. 

This could be preceded by fish salad, and 
followed by a prune mould with whipped cream. 
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Menu 19 


Cold Pheasant and Celery Sauce 


Cover the pheasant with a piece of bacon, and 
roast it in a moderate oven for about forty-five 
minutes. 


Serve with bread sauce and celery sauce. 


Celery Sauce 


Take three heads of celery and cut them into 
short lengths after removing the outer leaves. 
Wash very well in cold water and cook them in a 
pan of boiling milk and water in equal pro- 
portions. When tender, drain the celery well 
and rub it through a hair sieve. 


Make a Béchamel sauce, put the purée of 
celery into it, season to taste, stir till well 
mixed, and add the cream. Pour into a tureen 
and serve cold with a little grated parsley 
sprinkled over. 


This could be preceded by a Mousse of Egg and 
Sardine, and followed by a lemon sponge. 


Cc 25 


Savoury Cold Meals 


Menu 20 
Cold Grouse and Prune Salad 

Cut a piece of toast on which the grouse can 
rest. Place the grouse on the toast in a moderate 
oven and cook for about thirty-five minutes, 
basting it well from time to time with butter. 

When cold place the grouse on its toast in a 
silver dish, and decorate with watercress. Serve 
with cold bread sauce and prune salad. 

This could be preceded by barrelled eggs, and 
followed by a raspberry syllabub. 


Prune Salad 

Stew the prunes very slowly, after soaking them 
overnight, in the water in which they have 
soaked. Add the juice of half a lemon and 
enough sugar to sweeten. When tender, pass 
them through a sieve, pile the purée in a dish, 
sprinkle with chopped almonds, surround with 
watercress, and serve with the cold grouse. 


Menu 21 
Fillets of Pigeons with Cauliflower Salad 
Bone the pigeons and cut them in half; sauté 


them in butter, and when cold mask them with 
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mayonnaise and sprinkle with chopped parsley 
and tarragon, then pour over a little aspic or two 
leaves of melted gelatine. 

Serve with a cauliflower salad. 

This could be preceded by a prawn salad, and 
followed by an orange jelly with cream. 


Wenu 22 
Potted Pheasant with Salad 

I pheasant, 1 quart stock, 1 glass sherry, 4 0z. butter, 

sprig of thyme, salt and cayenne, 2 shallots. 

Roast the pheasant and take away the bones. 
Put the bones into a pan with the shallots, the 
stock, the wine and the seasoning, and boil till 
it becomes a glaze. 

Remove all skin and gristle from the pheasant, 
chop it and pound it in a mortar till a paste, 
add the butter and the glaze. Season with salt 
and cayenne, and press it into pots. Cover with 
clarified butter. 

This could be served with a salad of lettuce 
hearts, preceded by Cheshire Eggs and followed 
by a cherry tart with custards in glasses. 
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Menu 23 


Pheasant in Oranges 


Q large oranges, 1 pheasant, aspic jelly, } pint cream, 
meat glaze, parsley, 


Roast the pheasant, cut eight small rounds 
from the breast and mince the rest finely. Put 
the mince into a mortar and pound it, rub through 
a sieve and season it. 

Melt $ pint aspic jelly and stir into the pounded 
mince. Whip the cream and add it also. 

Cut off about one-third from the top of eight 
of the oranges and remove the pulp of the oranges 
without breaking the peel. Fill them with 
pheasant cream, and leave it to set. 

Glaze the eight pieces of pheasant, giving them 
several coats so that they are a rich brown. | 

Peel the extra orange, remove all the white 
and divide it into quarters. Remove the pips 
and dry the quarters a little in the oven, then coat 
them thickly with aspic. Arrange two or three 
of them round the top of the oranges, and place 
one of the glazed pieces of pheasant in the middle. 

These round pieces of pheasant should look 
almost like lids fitted on to the oranges, and the 
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colour scheme of the whole is very effectrve—the 
dark brown, the pale lemon and the deep orange, 
with green parsley in between and a bed of aspic 
for them to rest on. 

This could be served with an orange salad, 
preceded by Horseradish Cream, and followed 
by a cream of chestnuts. 


FOIE GRAS AND PATE DE VOLAILLE 


Every charcuterie in France makes its own 
foie gras, and if the following recipes are care- 
fully followed a delicious liver paste can be made 
at home. 

Eaten with a salad of lettuces, it 1s a meal in 
itself, and is a most welcome addition to the 
usual Christmas fare. 


Menu 24 
Mock Fote Gras 


Take six livers of ducks and chicken, and sauté 
them in butter with chopped onions and a little 
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cooked ham. Pass them all through a sieve, add 
pepper and salt, and work into a paste with butter. 
Add a dessertspoonful of chopped truffle, pour 
into a brown jar, and run clarified butter over. 

Serve with toast and butter and a lettuce 
salad. 

Cold turkey, game or chicken could follow with 
a cucumber salad, and a macedoine of frutt would 
be a suitable sweet. 


Menu 25 
Paté de Foie Gras 


Cut up 4 lb. streaky pork and mince it. Peel 
three or four truffles and cut them into three or 
four pieces, and chop the skins ; add these to the 
pork, which should be well seasoned. 
| Then take a goose’s or duck’s liver, and put in 
some of the truffle. Coat the bottom of a terrine 
with the mince, a few truffles, the foie gras, and 
again more truffles, and then more mince. Put 
on the lid and cook in a slow oven for about one 
and a half hours. 
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Cold Suppers 


When lukewarm, press it slightly, drain away 
the gravy and fill with melted goose or pork fat. 
Cover the top with a sheet of fat, and over that 
place some tin paper. 

Serve with toast and butter and green lettuces. 

It could be followed by cold beef or cold turkey 
and a horseradish salad, and a mousse of lemon- 
flavoured apples or a lemon sponge would be a 
good sweet. 


Menu 26 
Paté de Volatlle 


Take the livers of pork, veal and chicken, 
and season them with salt, pepper and spice. 
Mince them and then pass them through a sieve, 
and add a little sherry. 

Line a terrine with fat bacon and then put in 
a layer of the mince and then strips of bacon, and 
so on till full. Cover with more bacon and bay 
leaves, and bake in a tin with water for two hours. 

When done, cover the top with aspic or meat 


jelly. 


Savoury Cold Meals 


This should be served with dry toast and butter 
and a lettuce. 

It could be followed by cold beef, an anchovy 
and pepper salad, and a compote of oranges would 
be a good sweet. 


fMDenu 27 
Tartlets of Fote Gras 


Make some short paste tartlets, and fill them 
with a purée of foie gras mixed with a little 
cream, pepper and salt. 

This could precede a mayonnaise of cold chicken 
and a ‘famaica salad made of oranges, watercress 
and corn salad, and a baked custard would be a 
good sweet. 
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PART II 


COLD FISH AS HORS D’OEUVRES OR 
SAVOURIES 


(Menu 28 
An excellent Fish Salad 


Boil the fish or use the remains of cooked fish. 
Flake the fish and mix with it lightly without 
mashing it too much, a chopped green pepper, 
a cupful of cooked macaroni, and a sliced tomato, 
which should be added last of all, so as not to 
discolour the salad. 


Whip a quarter of a pint of cream, stir into it 
three ounces of grated horseradish and a tea- 
spoonful of ground almonds, and last of all a 
tablespoonful of lemon juice. 


Sprinkle some finely chopped nuts over the 
salad, season it with black pepper, salt and 
cayenne. Cover with the cream sauce and 


sprinkle the top with finely chopped parsley. 


This could be followed by a mousse of veal and 
a beetroot and dandelion salad, and prunes stewed 
in claret and rose custards would be a good 


sweet. 
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Savoury Cold Meals 
Menu 29 
Fillets of Sole with Horseradish Sauce 


Cook the fillets between two plates in the 
oven; drain, and when cold, cover them with 
béchamel sauce, and sprinkle them with parsley. 
Decorate with quarters of lemon, and serve a 
horseradish sauce separately. 

This could be followed by Dutch roll and orange 
salad, and cream of rice and chocolate fool would 
be a suitable sweet. 


Wenu 30 
Cold Soufflé of Haddock 


6 oz. dried haddock, $ oz. gelatine, } pint cream, 
3 pint white sauce, 1 hard-botled egg, } pint aspic, salt 
and cayenne. 


Cook the haddock, remove the skin and bones, 
and chop the flesh finely. Stir the white sauce 
into it, season ; whip the cream and add it. 

Melt the gelatine in a little water over the 
fire, and strain it to the mixture. 
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Cold Fish 


Fill some small cups or cases almost full with 
the mixture, put a slice of hard-boiled egg on the 
top, and a layer of aspic jelly on the top of that. 

Serve very cold. 

This could be followed by a steak and kidney 
pie, and a lettuce salad, and purée of apples 
flavoured with kirsch and served with vanilla 
custards would make a good sweet. 


Menu 31 
Salmon Loaf 


AN AMERICAN RECIPE 


1 1b. cooked fresh salmon, 1 cup grated breadcrumbs, 
2 epes well beaten, 4 cup milk, 1 teaspoonful lemon 
juice, & teaspoonful onton juice, 1 tablespoonful finely 
chopped parsley, & teaspoonful each of salt and paprika. 


Mix all the ingredients carefully, the eggs last 
of all. Put into a greased mould, cover with a 
buttered paper and steam for forty-five minutes. 

When cold, turn out and serve with a cold 
hollandaise or tomato sauce, using shrimps or 
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Savoury Cold Meals 


glazed with hot jam would be a good sweet, or 
some of the centre of the castle pudding could 
be scooped out and filled with a mixture of whipped 
cream and jam. 


Mayonnatse Sauce 


Break two eggs into a basin and separate the 
yolks. On to the yolks pour, drop by drop, 
sufficient oil to make half a pint of sauce. Season 
with pepper and salt, and add a tablespoonful 
of tarragon vinegar very gradually. 

In hot weather this sauce must be made in a 
cool place, and if possible the oil should first be 
put on ice. As soon as the sauce begins to get 
thick the oil can be added in teaspoonfuls instead 
of drops, but this must on no account be done in 
the first instance or the sauce will be ruined. 


Menu 34 
Mousseline of Salmon 


4 lb. uncooked and boned salmon, yolks of 2 eggs and 
whites, 1 tablespoonful butter, 1 tablespoonful flour, 
% cup of stock, $ pint cream, 4% teaspoonful each of salt 
and pepper. 
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Cold Fish 


Buy rather less than 1 lb. fish, remove the 
skin and bones, and pound the flesh till smooth 
with the yolks of the eggs. 

Make a smooth sauce of the butter, flour and 
stock, with pepper and salt, and leave it to cool. 
Add it to the fish and pound the whole again, then 
fold in the beaten cream and whites of eggs well 
seasoned. 

Decorate a mould with truffle cut into fancy 
patterns, pour in the salmon mixture and cook 
in a bain marie until firm in centre. The truffles 
can be omitted if liked. 

Turn out, garnish with watercress, and serve 
with cucumber salad. 

This could be followed by cold pressed beef and 
an anchovy and pepper salad, and a lemon syllabub 
would be a good sweet. 


Menu 35 
Prawn Salad 


Prawns, 2 hard-boiled eggs, 1 large lettuce, 1 glass 
claret, 1 dessertspoonful wine vinegar or ordinary 
vinegar, 1 teaspoonful chutney, mustard and cress. 
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Divide the lettuce and mix the mustard and 
cress with it. Heap it up in the middle of a dish, 
cut the hard-boiled eggs lengthways in four and 
arrange then round the edge of the green, then 
place the prawns in a ring round the egg. 

Make a dressing of the claret, vinegar and 
chutney. Pour over the green, and serve with 
brown bread and butter. 

This could be followed by shices of cold beef 
and cold tongue served with spiced beetroot and 
a lettuce salad, and a trifle would be a suttable 
sweet. 


Menu 36 
Prawn Canapés 


1 dozen prawns, 2 0%. butter, 6 croutes fried bread, 
shrimps, cayenne, salt and parsley or watercress. 


Put the prawns into a mortar without shelling 
them, and pound them well, seasoning them with 
salt and cayenne. Then rub the mixture through 
a hair sieve. Have ready the fried bread, spread 
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Cold Fish 


it with the prawn paste, decorate with shrimps in 
the form of a star, and put a little chopped 
parsley in the middle. Garnish with parsley or 
watercress, and serve cold. 

This could be followed by cold roast chicken 
and bread sauce and a salad of green peppers, and 
a cold apple Charlotte with cream would be a 
suttable sweet. 


Menu 37 
Marinade of Herrings 


Put into a saucepan half a pint of water, half a 
pint of white wine, half a pint of wine vinegar, a 
large onion sliced, two sliced carrots, a bouquet of 
herbs, and a bay leaf. Season with black pepper 
and cook together for ten minutes. 

Then clean and open as many herrings as there 
are people, and let them boil in the liquid for 
ten minutes. Remove from the fire and leave 
them to get cold in the stock. 

Serve them in a dish with some of the liquid 


and a few peppercorns. 
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Savoury Cold Meals 
This could be followed by cold turkey, cold bread 


sauce and orange salad, and a chocolate Kanouga 
would be a good sweet. 


Menu 38 
Anchovy Creams 


Whip some cream and flavour and colour it 
with anchovy paste; add twa leaves of dissolved 
gelatine. 

Line some castle pudding tins with thin aspic 
and fill with the mixture. When set turn out onto 
a water biscuit and serve. 

This could be followed by cold grouse and prune 
salad, and a créme de menthe jelly would be a good 
sweet. 


Menu 39 
Anchovy Crotites 
Place some cold flaked smoked haddock mixed 


with a little cream, on crodtons of fried bread. 
44 


Cold Fish 


Fillet some anchovies and put fillets across the 
top to form a lattice. 

This could be followed by a Mousse of Duck 
with purée of green peas, and a Lemon Queen 


pudding. 


Menu 40 
Surprise Anchovies 


6 small dinner rolls, 4 anchovies, 2 hard-boiled eggs, 
1 teaspoonful chopped parsley, tarragon and chervil, 
1% tablespoonfuls salad ol. 


Cut a piece off the top of each roll and scoop 
out the inside, then place the rolls in the oven 
for a few minutes to get dry and crisp. 

Cut up the anchovies after they are filleted, 
and mix them with the chopped hard-boiled eggs ; 
then mix the herbs with this and the oil and 
seasoning with a little cayenne. 

Fill up the rolls with the mixture, replace their 
tops and serve in a folded napkin with parsley 
for decoration. 

45 


Savoury Cold Meals 
This could be followed by a beef loaf and a 


bread salad made of bread, potatoes, tomatoes, 
onions and cucumber, flavoured with lemon jutce 
and cayenne. 

Méringues filled with maraschino flavoured 
cream would be a good sweet. 


Menu 41 


Shrimp Crotites 

Spread some cold fried crodtons of bread 
thickly with cream cheese. Place round it a 
border of shrimps with a parsley leaf in between 
each, and in the middle some finely chopped 
gherkins. 

This could be followed by a border of beef with 
prunes, and an almond cream would be a good 
sweet. 


Menu 42 


Crotites de Caviar 


Caviar, a little cream, crottes of bread, lemon, parsley, 
maitre d’hotel butter. 
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Cold Fish 


Cut the bread in fingers and fry it a golden 
brown in clarified lard. When cold, cover them 
with a thin layer of caviar, then spread a thin 
layer of maitre d’hotel butter over the caviar. 
Whip the cream, season it with salt and cayenne, 
put into a forcing bag and decorate with a line 
down the centre of dots of cream. Garnish with 
slices of lemon and parsley. 

This could be followed by a cold turkey, cranberry 
sauce, and celery salad, and then by a chocolate 
qunket. 


Mautre d@Hotel Butter 


1 0%. butter, 1 tablespoonful chopped parsley, lemon 
jutce, pepper and salt. 


Chop the parsley, work into the butter, add a 
squeeze of lemon juice, and pepper and salt to 
taste. 


Menu 43 
Bouchée of Oyster 


Cut some brown bread and cut it into rounds 
and butter it. On each place a thin round of 
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cucumber, and on that a dab of whipped cream 
seasoned with salt and cayenne. 

Put an oyster in the middle of the cream, and 
squeeze a little lemon juice over it. 

This could be followed by cold neck of lamb 
with cherry salad, and a Charlotte Russe. 


Menu 44 
Savoury Shrimp Creams 


Butter some small tins and line them with 
finely chopped parsley which will stick to the 
butter. 

Make a raw custard with 1 oz. cheese, I egg, 
I oz. chopped shrimps, a little essence of anchovy, 
and a few drops of cochineal. Moisten the 
mixture with cream, pour into moulds and steam 
for ten minutes. 

Serve turned out on fried cro(fites of bread. 

This could be followed by cold ham and a savoury 
cherry salad, and a baked coffee custard would be a 


good sweet. 
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Cold Fish 
Menu 45 
Caviar Tartlets 


Make some short crust tartlets and fill the cases 
with a mixture of cooked chopped smoked haddock 
mixed with cream, pepper and salt. Make a 
well in the middle and place a little caviar in 
each. 

This could be followed by cold chicken salad 
covered with a béchamel sauce, chestnut and Brussels 
sprout salad, and a compote of bananas would be a 
good sweet. 
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| PART III 


COLD EGG DISHES AS HORS D’OEUVRES 
OR SAVOURIES 


Menu 46 
Eggs with Caviar 


Hard boil some eggs, cut them in half, take out 
the yolks and fill with caviar. 

Dish up on crottes of toast and season with 
oil, vinegar, pepper and salt. 

This could be followed by a Mousseline of Mutton 
with a celery and walnut salad, and a Raspberry 
Cream would be a good sweet. 


Menu 47 
Cold Poached Eggs with Spinach 


Poach the eggs, trim them and place them 
on croutons of fried bread. Pour over them a 
creamy béchamel sauce, sprinkle them with 
chopped parsley, and dish them round a purée 
of cold spinach. 
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This could be followed by a savoury blancmange 
and after that by a trifle of oranges, sliced and 
caramelled, and covered with whipped cream. 


Menu +8 
Cold Devilled Eggs 


Put a lump of butter into a saucepan, and add 
to it half a teaspoonful of dried mustard, 2 table- 
spoonfuls of tomato ketchup, one of Worcester 
Sauce and one of mushroom ketchup. Let it 
simmer and then drop in as many hard-boiled 
eggs, cut In quarters, as are required. 

Prepare rounds of toast to take the eggs, spread 
them with anchovy paste, pile the eggs on them 
and pour over the sauce. 

When cold, sprinkle them with chopped parsley 
and serve with a watercress salad. 

This could be followed by pressed beef and 
potato salad, and a cold apple pie with vanilla 
custards served in glasses would be @ suttable 
sweet. 
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Egg Dishes 
Menu 49 


Ocufs Pochés en Surprise 
Eggs, slices of ham, aspic jelly. 


Poach an egg for each person, and when done 
slip them into a basin of cold water. 


Take two thin slices of ham for each egg, cutting 
them to the size of the egg. 


Drain and trim the eggs neatly and pile each 
one on a slice of ham, and cover it with the 
second slice. 


When all the eggs are treated in the same way, 
place them in a long dish and pour over them some 
aspic jelly. When set, cut them out with a round 
or oval tin cutter and place them on a silver dish. 
Decorate them with watercress, and serve with 
brown bread and butter. 


The eggs should be completely hidden. 


This could be followed by a lemon jelly, and 
the meal could start with a mayonnaise of cold 
chicken and a green salad. | 
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Savoury Cold Meals 
Menu 50 


Eggs in Barrels 


4 epes, 3 anchovies, 1 oz. butter, 4 croutons fried bread, 
I 0%. anchovy paste, truffle, and parsley. 


Hard boil the eggs and remove the shell without 
injuring the eggs. Cut a small piece off each end 
and scoop out the centre of the egg, taking great 
care not to break it. 


Fillet the anchovies and cut them into narrow 
strips, each fillet into three. Place three of 
these round each egg, one at the top, one in the 
middle and one at the bottom, to represent the 
staves of a barrel. 


Cut out little rounds like black patches from 
the truffle and fix them on the side of the egg 
just above the middle strip of anchovy, to repre- 
sent the bungs. 


Then pound together the yolks of the eggs, the 
butter and the anchovy paste, pass it through 
a sieve, put it into a forcing bag with a rose 
tube at the end, and fill the egg so that 
the filling mixture stands well above the top strip 
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of anchovy. Stand the eggs on fried croitons 
of bread, decorate the dish with parsley, and 
serve. 


This can be followed by veal loaf and prune 


salad, and a coffee cream or soufflé, for a sweet. 


Menu 51 
Cheshire Eggs 


Cut some tomatoes in thick slices. and cook 
them without spoiling their shape. 


Poach as many eggs as there are slices of tomato ; 
trim the eggs and place one on each piece of 
tomato. Cover with a béchamel or curry 
sauce, and serve cold. 


This could be followed by cold tongue and a savoury 
banana salad, and a cold Strawberry Souffié would 
be a good sweet. 
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Menu 52 
A Mousse of Egg and Sardine 


Cut up three hard-boiled eggs and pass them 
through a sieve. 

Bone ten or twelve small sardines and also 
pass through a sieve. Mix together with a 
small lump of butter, and if possible a little 
cream. ; 

Spread on strips of toast and place an olive in 
the centre of each. 

This could be followed by a cold tongue and 
green salad, and a compote of pineapple would 
be a suttable sweet. 
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Menu 53 
Spaghett: Pre 


Cook some spaghetti; hard boil three eges, 
and make a good béchamel sauce. Cut up the 
eggs lengthways and fill up a pie dish with alternate 


layers of spaghetti and egg. 
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Egg Dishes 


Pour in the sauce, decorate the top with sliced 
truffle, brown in the oven or with a salamander, 
and serve cold. 

This could be followed by cold grouse and a 
prune salad, and followed by a cold lemon souffté. 
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PART IV 


COLD CHEESE DISHES 
AS HORS D’OEUVRES OR SAVOURIES 


Cheese and Oatmeal Biscutts 


4 1b. oatmeal, 3 1b. flour, 2 ozs. grated cheese, 3 Ib. 
butter, 1 egg, salt and cayenne. 


Mix all the ingredients, last of all the well 
beaten egg. Make into a paste with a little water, 
roll out and stamp out in rounds. Bake in a 
moderate oven. 

These can be used as a base for either egg, 
anchovy, or tomato hors d’oeuvres or savouries. 


Menu 54 
Surprise Biscusts 


Make some biscuits with : 


4 05. flour, 3 0z5. butter, 2 ozs. grated cheese, the yolk 
of an egg, salt, cayenne, and enough water to make into 
a paste. 


Stamp out into squares and bake a golden 
brown (about ten minutes). 
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Mask them when cold with green butter, 
pipe round an edging of whipped cream and 
cheese, and sprinkle with sieved yolk of egg. 

This could be followed by a mousse of veal 
and a Spanish salad made of tomatoes, boiled 
rice, capsicums, onions and parsley, and if ltked a 
little garlic. 

Cold Castle Puddings would be a good sweet. 


Menu 55 
Cheese Sandwiches 


Fry some crofites of bread. Mix together 
I oz. of grated cheese, 1 egg, a little Worcester 
and Harveys Sauce, a piece of butter, a little 
mustard, pepper and salt, and if convenient, a 
little cream. 

Pile on the croiitons when cold, and sprinkle 
with grated tongue or horseradish. 

This could be preceded with a plum tart with 
cream, and a mousse of cold meat served with a 
salad of lettuce hearts could start the meal. 


Cheese Dishes 
Menu 56 


Cold Devilled Toast 


Mix together 1 teaspoonful of butter, 1 oz. of 
grated cheese, 1 tablespoonful of chutney, half a 
teaspoonful of curry powder, salt and cayenne. _ 

Spread on fried croiites of bread well buttered. 
Sprinkle with grated lemon rind. Bake for a few 
minutes and serve cold. 

This could be followed by game jelly and a 
batavia salad, and raspberries and cream in 
glasses would be a good sweet. 


Menu 57 
Green Lettuce Rolls 


1 cream cheese, a few seeded raisins, a few chopped 
walnuts, lettuce leaves. 


Blend the cheese, raisins and walnuts, and bind 
them with a little salad dressing. Spread the 
mixture in lettuce leaves, roll them up and tie 
each end with a nasturtium or suitable flower. 
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This could be preceded by a Dutch roll with 
orange sauce, and followed by a wine jgelly with 
whipped cream. 


Menu 58 
Mock Crab 


3 ozs. butter, 2 ozs. grated cheese, anchovy essence and 
cayenne, and a little vinegar. 


Mix well together, spread on croiites, and 
serve. 

This could be followed by cream of rabbit and 
a Monte Carlo salad, and a black currant tart with 
cream would be a good sweet. 


Salade Monte Carlo 


Cut up some bananas and tomatoes neatly, 
and mix them with some grapes. Pour over 
them a mayonnaise to which has been added a 
dessertspoonful of anchovy sauce and a little 


whipped cream. 
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Menu 59 
Sicilian Creams 


Add to a boiled custard some grated cheese, 
and two dissolved leaves of gelatine. Season well, 
and when cool fold in #-pint of whipped cream. 
Pour into wet moulds and turn out on lettuce 
leaves surrounded with aspic jelly. 

This could be followed by cold pheasant and 
lettuce and beetroot salad, and a chestnut cream 
served with an orange compote would be a suttable 
sweet. 


PART V 


COLD VEGETABLE DISHES 
AS HORS D’OEUVRES OR SAVOURIES 


Menu 60 
Cold Cream of Celery 


1 large head of celery, a lettuce, } pint cream, aspic 
jelly, 1 tablespoonful mayonnaise, salt, pepper, milk, 
almonds or chestnuts, lemon. 


Take off the outside leaves and chop the celery, 
and put it into a bowl of water containing the 
juice of half a lemon and salt; then remove. 
Put into a stewpan enough milk and water in 
equal parts to cover it, and when it boils put in the 
celery, season and cook till tender. 

Drain, rub through a sieve, leave till cold, and 
then mix it with the whipped cream, mayonnaise 
sauce, and sufficient aspic jelly to set it. Season 
with pepper, salt and cayenne. 

Decorate a mould with aspic jelly, almonds or 
truffle, cut into fancy shapes, and pour in just 
enough aspic to set them. When quite firm pour 
in the celery cream. 

Turn out when cold on lettuce leaves and 
garnish. 
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This could precede a dish of cold sliced turkey 
and chestnut salad, and be followed by chocolate 
fool served in glasses with Devonshire or whipped 
cream on top. 


W@enu 61 
Tomato Cream 
An AMERICAN RECIPE 


2 cups tomato purée, juice of & a lemon, 1 cup stock, 
1 teaspoonful onion juice, $ teaspoonful salt, 1 teaspoon- 
ful finely chopped parsley, 6 drops of Tabesco, $ cup 


cream, % oz. gelatine. 


Soak the gelatine in part of the stock and 
dissolve it in the rest heated to boiling point, then 
add all the other ingredients except the cream. 
Stir until it begins to set, and then fold in the 
whipped cream. Pour into a mould previously 
wetted. Turn out and sprinkle with chopped 
parsley and chives. 

A cream of asparagus, spinach, or green peas 
can be prepared in the same way. 
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Vegetable Dishes 
This could be followed by cold pheasant with 


celery sauce, and a salad of lettuce hearts, and 
méringues would be a good sweet. 


Menu 62 
Tomatoes baked with Nuts 


1 1b. tomatoes, 1 cup fine stale breadcrumbs, 1 cup of 
chopped nuts. 


Melt a lump of butter and pass it through the 
breadcrumbs. Cut the tomatoes in slices and 
put a layer at the bottom of a pie dish, sprinkle 
lightly with pepper and salt, then cover with a 
layer of breadcrumbs, and after this a layer of 
the nuts. 

Continue in this way until the dish is full and 
cook in the oven for twenty minutes. 

Serve cold in its own dish. 

This could be followed by a veal loaf and a 
curry salad made of mixed vegetables and covered 
with a curry sauce, and a Charlotte Russe would 
be a good sweet. 
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Menu 63 


Tomato Biscuits 


Make some cheese and oatmeal biscuits, roll 
them out and cut with a fluted cutter. Bake 
and leave to get cold. 

Skin some tomatoes and cut them in slices, 
season them well and put a slice on each biscuit, 
and on the tomato a ring of aspic jelly also cut 
with a fluted cutter. 

Place a stoned olive in the centre and serve 
decorated with parsley. 

These could be followed by cold cutlets in asptc 
with curry sauce, and a compote of oranges and 
bananas would be a good sweet. 


Menu 64 
A Mousse of Mixed Vegetables without Eggs 


14 cups of nicely chopped cooked vegetables, cup cold 
water, $ cup cream, 1 truffle, 4 teaspoonful salt, 4 
teaspoonful of paprika, 1 cup of well seasoned stock, 
enough gelatine to set 1t (about a tablespoonful). 


Soften the gelatine in cold water and dissolve it 
in the hot stock. Dip the peas in the gelatine 
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and decorate the bottom of the mould with them ; 
add the chopped vegetables, some of which should 
be cut into stars and other shapes, to the dissolved 
gelatine and stock, and when it begins to set fold 
in the cream. 

Leave to set, and turn out on to lettuce 
leaves. 

This can be followed by cold veal loaf and an 
egg salad, and a Mont Blanc chestnut cream 
covered first with grated chocolate and then with 
whipped cream would be a good sweet. 


Menu 65 
Horseradish Creams 


Pastry, } pint cream, 2 tablespoonfuls grated horse- 
radish, salt, pepper, a little vinegar and sugar, a 
teaspoonful of ground almonds. 


Make some pastry tartlets, and when baked 
fill them with this mixture. 

This could be followed by cold pressed beef and 

a spinach salad made of the cooked vegetable passed 
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through a steve, and decorated with hard-boiled 
eges; and caramelled oranges would be a good 
sweet. 


Menu 66 
Macaroni Salad 


Mince finely 1 onion and 1 green pepper, 
and cut into dice a small cucumber or a head of 
celery. Mix all these with a large cupful of 
cooked macaroni, taking care not to break the 
macaronl. 

Decorate it with watercress and slices of 
tomato. 

This would go well with a steak and kidney 
pie and vegetable marrow salad, and a chocolate 
or caramel junket would be a good sweet. 


Salad of Vegetable Marrow 


Cook a marrow, cut it in large slices and put 
on ice. Sprinkle them with parsley, surround 
them with some thin rings of Spanish onion, and 
decorate with lettifce. 
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Menu 67 
W ater Liltes 


Butter some croutes of toast and spread 
thickly with anchovy paste. Place some cooked 
asparagus heads in such a way that the heads fall 
over the edge of the toast. Put a pile of sieved 
yolk of egg in the middle, and with a forcing 
tube pipe round the edge with whipped cream, 
and serve in a bed of watercress. 

This could be followed by fillets of pigeon with 
cauliflower salad, and a cream of rice and French 
plums stewed 1n claret would be a good sweet. 
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PART VWI 
SAN DW  HICHES 


SANDWICHES 


The sandwich is a very old invention (traced 
to the Romans) in spite of Byron’s mot on the 


two eighteenth century Earls Spencer and 
Sandwich : 


“‘ The one invented half a coat, the other half 
a dinner.” 


To-day, sandwiches made of meat, fowl, game, 
fish, egg, cheese, and vegetables cooked and un- 
cooked, are almost a meal in themselves, and it 
would try the powers of the most inventive to 
discover something new. 

However, the few suggestions which follow 
may be unknown to some, and have the merit of 
being wholesome as well as delicious. 


Sandwich of Cheddar Cheese and Tomatoes 


Cut some thin slices of Cheddar cheese and cut 
some tomatoes into thin rings. Place some of the 
tomato on the cheese and put between white 
bread and butter. 
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Savoury Cold Meals 


Sardines and Cream Cheese 
Cut some thin brown bread and butter, spread 
thickly with cream cheese, on this lay some boned 
and tailed sardines. 
Put together. 


Beef and Olive Sandwich 
Cut some thin white bread and butter. Take 
some finely minced cooked beef, and mix into it 
a paste with a little butter, a little Worcester 
sauce, pepper and salt. Spread on the bread. 
Stone and finely chop some olives, sprinkle the 
mince with this, and put together. 


Brown Bread and Butter Sandwiches 
Hard boil some eggs and chop them with some 
olives. Moisten with lemon juice, season, and 
put between brown bread and butter. 


Smoked Haddock Sandwich 
Make a purée of smoked haddock, spread on 
bread and butter, and make into a sandwich. 


Sandwich of Gruyere Cheese and Plantains 
Butter the bread and place a thin slice of 


gruyere cheese between plantain leaves. 
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Sandwiches 


Celery Sandwiches 
Finely chop some celery, and mix it with a 
little whipped cream, grated parmesan cheese, 
pepper and salt. 
Spread between bread and butter or milk 
biscuits. 
A Double Sandwich 
Slice radishes as thin as wafers; spread them 
between two lettuce leaves, and place this sand- 
wich between another sandwich of bread and 
butter. | 
Meat felly Sandwiches 
Prepare a little good gravy, and add to it 
enough gelatine to make into a jelly. Pour on 
to a soup plate, and when set stamp out small 
rounds and place between bread and butter. 


Sandutch of Cream Cheese and Carraway Seeds 
Spread bread and butter with cream cheese, 
sprinkle over it a few carraway seeds, make into a 
sandwich. 
A Herbaceous Sandwich 
Cover slices of bread and butter with the leaves 
of thyme, parsley and watercress, sprinkle them 
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Savoury Cold Meals 


with finely chopped nuts, and make into a 
sandwich. 


Apricot Sandwich 


Take small milk rolls, splice them and spread 
each half liberally with a purée of apricots 
flavoured with noyau. 

If possible buy the German rolls baked with 
carraway seeds, or if unobtainable put a few 
carraway seeds with the purée. 


Prune and Almond Sandwich 


Make a purée of prunes; place some between 
slices of bread and butter, and sprinkle each slice 
with ground almonds mixed with a little castor 
sugar. 

Make into a sandwich. 


Green Fig and Almond Sandwich 


Crush the figs into a purée. Spread it on white 
bread and butter. 

Blanch some sweet almonds, chop them coarsely 
and put amongst the puree. 

Make into a sandwich. 
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INDEX 


Almond and Green Fig Sandwich, 84 
Anchovy Creams, 44 
Crofites, 44 
(Surprise), 45 
Apricot Sandwich, 84 
Aspic Jelly, 3 
Béchame! Sauce, 15 
Beef (border of, with Prunes), 13 
(Cold, devilled), 26 
Pressed, 7 
Loaf, 9 
and Olive Sandwich, 82 
Beetroot (Spiced), 8 
Biscuits (Cheese and Oatmeal), 63 
(Surprise), 63 
(Tomato), 74 
Blanc Mange (Savoury), 15 
Bouche of Oysters, 47 
Brown Bread and Butter Sandwich, 82 
Caviar with Eggs, 53 
Crofites of, 46 
Tartlets, 49 
Celery Cream, 71 
Sauce, 25 
and Cheese Sandwich, 83 
Cheese and Oatmeal Biscuits, 63 
Sandwich, 64 


Cheese and Plantain Sandwich, 82 
and Tomato Sandwich, 81 
Cherry Salad, 14 
Cheshire Eggs, 57. 
Cream of Celery, 71 
Cheese and Carraway Sandwich, 
83 
Cheese and Sardine Sandwich, 
82 
of Horseradish, 75 
of Rabbit, 18 
Croftes of Caviar, 46 
of Shrimps, 46 
Cutlets in Aspic, 17 
Devilled Beef, 16 
Eggs, 54 
Toast, 65 
Double Sandwich, 83 
Dutch Sole with Orange Salad, 12 
Eclairs (Savoury), 16 
Eggs in Barrels, 56 
and Caviar, 53 
(Cheshire), 57 
(Cold devilled), 54 
(poached with Spinach), 53 
(Pochés en Surprise), 55 
Egg and Sardine Mousse, 58 
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Index 


Fillets of Sole with Horseradish, 36 
of Pigeon with Cauliflower, 26 
Fish Salad, 35 
Foie Gras, 29, 30 
Mock, 29 
Tartlets, 32 


Game in Jelly, 24 
Green Butter, 19 

Fig and Almond Sandwich, 84 
Green Lettuce Rolls, 65 
Grouse and Prune Salad, 26 
Haddock (Smoked) Sandwich, 82 
Haddock Souffle, 36 
Ham (to boil), 4 
Herbaceous Sandwich, 83 
Herrings (Marinade of), 43 
Horseradish Creams, 75 
Jellied Game, 24 
Jelly (Meat) Sandwiches, 83 
Lamb (neck of) with Cherry Salad, 14 
Lobster Mayonnaise, 39 
Macaroni Salad, 76 
Mayonnaise of Lobster, 39 
Mayonnaise Sauce, 40 
Meat Glaze, 4 
Meat Jelly Sandwiches, 83 
Maitre d’hotel Butter, 47 
Mock Crab, 6 
Marinade of Herrings, 43 
Monte Carlo Salad, 6 
Mousse of Cold Meat, 21 

of Duck, 23 

of Ham, 22 
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Mousse of Mutton, 20 
of Veal, 19 
of Vegetables, 74 
Oatmeal and Cheese Biscuits, 63 
Ocufs pochés en Surprise, 55 
Olive and Beef Sandwiches, 82 
Ox Tongue (to cook), 4 
Oyster Bouches, 47 
Paté de Foie Gras, 30 
de Volaille, 31 
Pheasants with Celery Sauce 82 
in Oranges, 28 
potted with Salad, 2 
Pigeons filleted with Cauliflower, 26 
Piquante Sauce, 12 
Plantain and Gruyere Cheese Sand- 
wiches, 82 
Poached Eggs with Spinach, 53 
Prawn Salad, 41 
Canapés, 42 
Pressed Beef, 7 
Prune and Almond Sandwich, 84 
Prunes and Border of Beef, 13 
Rabbit (Cream of), 18 
Rolls (Green Lettuce), 65 
Salad (Cauliflower with fillets of 
Pigeon), 26 
(Fish), 35 
Macaroni, 76 
Prawn, 41 
Prune with Cold Grouse, 26 
Vegetable Marrow, 76 
Salmon in Aspic, 38 
Loa‘, 37 


Salmon (Mousseline of), 40 
Sandwich (Apricot), 84 
(Beef and Olive), 82 
(Brown bread and butter), 82 
(Celery), 83 
(Cheddar Cheese and Tomatoes), 
81 
(Cheese), 64 
Cream Cheese and Carraway 
Seeds, 83 
Double, 83 
(Green Fig and Almond), 84 
Gruyere Cheese and Plantain 
82 
Herbaceous, 83 
Meat Jelly, 83 
Sardines and Cream Cheese, 82 
Smoked Haddock, 82 
Sardine and Egge Mousse, 58 
Sauce Béchamel, 15 
Mayonnaise, 40 
Sausage (home-made), to. 


Savoury Blanc Mange, 15 


Index 


Savoury Eclairs, 16 
Shrimp Cream, 48 
Croutes, 40 
Sicilian Creams, 67 
Sole, Fillets of with Horseradish, 36 


* Soufflé, Cold Haddock, 36 


Spaghetti Pie, 55 
Spinach and Poached Eggs, 53 
Surprise Anchovies, 45 
Biscuits, 63 
Eggs, 55 
Tartlets of Caviar, 49 
of Foie Gras, 32 
Toast (cold devilled), 65 
Tomatoes baked with nuts, 73 
Tomato Biscuits, 74 
Creams, 72 
Veal Cake, 11 
Mousse of, 15 
Vegetable Marrow Salad, 76 
Mousse of, 74 
Volaille paté, etc., 29 
Water Lilies, 77 
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